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One  of  the  most  attractive  frames  for  a  steaming-hot  brown  stew  of 
beef  is  a  wreath  of  white  fluffy  steaming-hot  boiled  rice.     The  contrast 
between  the  rich  brown  color  of  the  stew  and  the  surrounding  white  of  the 
rice  is  not  only  artistic  but  also  very  appetizing.     Or,  if  you  prefer  a 
study  in  brown  —  and  incidentally  more  food  value  in  the  rice,  then  you 
might  serve  your  stew  wreathed  in  brown  rice.     If  pastel  shades  appeal  to 
you,  pink  and  white  preferred,  how  about  creamed  shrimp  or  creamed  salmon 
served  in  a  ring  of  creamy  white  rice?    Or  hew  about  the  delicate  yellow 
and  white  of  an  egg-and- shrimp  curry  with  rice? 

What  I'm  trying  to  suggest  is  that  rice  is  good  company  for  many  an 
inexpensive  dish,  and  that  it  adds  to  the  looks  of  the  dish  as  well  as  to 
its  food  value  and  its  taste  appeal.     Rice  is  one  of  the  most  versatile  of 
starchy  foods.     It  goes  well  with  fish  or  fowl,  meat  or  eggs,  cheese  or 
vegetables,  even  with  fruit  and  sweets.     It  fits  in  at  practically  every 
part  of  the  meal. 

But  there's  considerable  .art  —  or  science,  rather  — -  in  boiling 
rice  so  that  it  will  come  out  beautifully  fluffy,  white  or  creamy  in  color, 
and  tender,  with  every  grain  whole  and  distinct.     This  is  the  kind  of  boiled 
rice  that  makes  these  dishes  I've  been  mentioning  extra  good  and  good-looking 
beside. 

When  Miss  Mabel  Stienbarger  of  the  Bureau  of  Home  Economics  made  her 
study  of  cooking  American  varieties  of  rice,  she  found  that  the  different 
varieties  of  rice  differed  a  good  deal  in  the  time  they  took  to  boil  properly. 
She  found  that  a  long-grain  variety  of  rice  that  goes  by  the  name  of  Rexoro 
takes  only  l6  minutes  to  boil,  -while  a  medium-grain  rice  that  goes  by  the 
name  of  Early  Prolific  takes  2k  minutes  to  boil,  and  the  variety  produced 
and  sold  in  greatest  quantity  —  Blue  Rose,  takes  22  minutes.     So  to  have 
perfect  boiled  rice,  you  need  to  know  what  variety  you  are  using  and  then 
boil  it  accordingly. 

But  there's  more  to  boiling  rice  than  just  knowing  the  proper  cooking- 
time.     You  need  to  know  how  to  wash  the  raw  rice,  whether  to  boil  it  hard  or 
gently,  how  to  drain  and  rinse  it,  and  finally  how  to  make  the  kernels  puff 
and  swell  after  cooking.    You  also  need  to  know  the  proportions  of  rice  and 
boiling  water  and  salt  to  use. 

Little  details  like  this  may  mean  all  the  difference  between  rice 
that  is  sticky,   soggy,  hard  in  the  center  and  unpleasant  in  both  looks  and 
taste,  and  rice  that  is  light,  fluffy,  tender  and  has  every  grain  distinct. 
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So  suppose  I  tell  you  exactly  the  method  Miss  Stienbarger  reports  as 
giving  the  "best  results  in  boiling  white  rice. 

First,  proportions  of  ingredients.   .    .  To  serve  5  or  6  people,  use  1  cup 
of  rice.  .  .  2  quarts  of  boiling  water.   .   .  2  teaspoons  of  salt. 

Now,   the  method.     First,  look  the  rice  over,   remove  any  foreign 
materials  and  wash  in  ho t  water.     That's  it.     Run  hot  water  through  the  rice 
to  wash  off  any  starchy  powder  that  may  "be  clinging  to  the  grains  and  may 
cause  stickiness  after  cooking.     Then  drain  the  rice  and  add  it  gradually  — 
gradually  please,  to  the  rapidly  boiling  salted  water.     You  have  the  salted 
water  in  the  kettle  dancing  when  the  rice  goes  in.     But  then  you  reduce  the 
heat  so  that  the  rice  will  boil  gently  —  reduce  the  heat  and  cook  with  the 
pan  uncovered  until  the  grains  are  tender  and  have  no  hard  center  when  you 
press  them  "between  your  thumb  and  finger. 

Why  boil  rice  gently  instead  of  rapidly?    Because  rapid  boiling  is  too 
rough  —  it  will  "break  the  kernels.    What  happens  if  you  simmer  rice  or  cook 
it  "below  "boiling?    The  kernels  absorb  so  much  water  that  they  become  sticky. 

When  the  rice  is  tender,  drain  it  at  once  in  a  colander  and  again  pour 
hot  water  through  it  to  remove  the  loose  starch  and  separate  the  grains. 
Now  cover  the  colander  of  rice  with  a  cloth  and  set  the  colander  over  hot 
water  on  the  back  of  the  stove,  or  set  it  in  a  warm  oven  for  a  short  time. 
This  steaming  causes  the  kernels  of  rice  to  go  on  swelling. 

Using  this  cooking  method,  you  will  find  that  that  one  cup  of  uncooked 
rice  will  yield  about  3  and  a  half  cups  of  "boiled  rice. 

If  you  ever  want  to  reheat  cold  boiled  rice,   steam  it  in  a  colander  or 
sieve  over  boiling  water  just  long  enough  to  heat  it  through. 

So  much  for  the  boiling  of  whi te  rice.  Now  about  boiling  brown  rice. 
The  method  is  much  the  same,  except  that  "brown  rice  is  first  boiled  and  then 
simmered.  Because  brown  rice  does  not  become  sticky,  you  boil  it  gently  for 
about  30  minutes  and  then  cover  and  simmer  it  until  it  is  cooked  through  and 
all  the  water  absorbed. 

As  for  wild  rice,  which  isn't  a  true  rice  at  all  but  the  seed  of  a  grass 
that  grows  wild  in  shallow  lakes  and  marshy  lands  —  wild  rice  you  cover  with 
cold  water,   add  salt  and  boil  for  20  to  25  minutes.     Then  drain  it,   remove  the 
cover  and  let  it  steam  dry  on  the  back  of  the  stove. 

But  you  don't  always  have  to  cook  rice  in  water.     Rice  cooked  in  milk  — 
or  in  a  mixture  of  half  milk  and  half  water  —  is  creamy  and  has  a  pleasant, 
delicate  flavor  and  more  food  value  than  when  cooked  in  water  alone.  Creamy 
rice  is  good  as  a  breakfa.st  cereal,  or  as  a  dessert  with  sugar,  flavorings, 
spices,  fruits  or  chopped  nuts.     If  you  cook  it  until  the  kernels  are  very 
soft  and  the  milk  absorbed,  you  can  mold  it,   chill  it  and  serve  it  with  fresh 
or  preserved  fruits. 

How  to  cook  rice  in  milk?    One  good  way  is  to  use  a  double  boiler. 

Measure  k  or  5  times  the  volume  of  milk  to  rice  —  k  or  5  cups  of  milk,  say, 

to  1  cup  of  rice.     Use  1  to  1  and  a  half  teaspoons  of  salt  for  each  cup  of 

uncooked  rice.     Cook  until  the  rice  is  soft  and  has  absorbed  the  milk.     Serve  as 

a  hot  dessert  with  hot  chocolate  sauce.     Or  mold  and  chill  and  serve  with  cold 
iruit  and  whipped  cream. 


